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TOrAATOSS  -  AIT  EASY  VSGSTABL3  TO  CAIT 

Versatile  and  popular  for  serving  in  its  fresh  state,  the  tomato  is  one 

of  the  easiest  of  all  vegetables  to  can  at  home.    This  being  the  tomato  canning 

season,  

(Name)  (Title),  (Place) 

passes  on  the  following  tips  from  home  economists  of  the  U.S.  Department  of 

Agriculture. 

"Tomatoes  are  acid,  as  are  fruits.     Therefore,  they  are  easier  to  can 
than  nonacid  vegetables  such  as  corn  and  peas.    You  can  process  tomatoes  in  a 
boiling-water  bath  instead  of  the  pressure  canner  required  for  practically  all 
other  vegetables.    Vitamin  loss  in  canning  fresh  tomatoes  is  slight.  Neither 
does  reheating  canned  tomatoes  have  much  effect  on  food  value. 

"The  hot-pack  method  is  a  good  way  both  to  can  tomatoes  and  to  save  on 
jar  space  -  important  nov;  that  there  is  a  shortage  of  canning  equipment.  Use 
firm,  ripe  tomatoes  with  no  decaj'Bd  spots.     One  bit  of  decayed  meat  can  spoil 
a  whole  jar  of  tomatoes.    First,  skin  the  tomatoes.     'The  easiest  way  to  do  this 
is  to  put  tham  in  a  tray  or  wire  basket,  dip  them  in  boiling  water  for  about  a 
minute,  and  follow  with  a  quick  dip  in  cold  water.    Then  drain,  peel,  and  remove 
the  cores. 

"Out  the  tomatoes  in  quarters,  heat  to  boiling  and  hold  at  boiling  until 

the  pieces  are  heated  through.    Pack  boiling  hot  into  containers,  adding  1 

teaspoon  of  salt  for  every  quart.    Pill  the  containers  with  boiling-hot  tomato 
.juice  and  process  immediately  in  a  boiling- water-bath  canner.    Process  toma.toes 
for  5  minutes,  whether  you  use  tin  or  glass  containers.     This  processing  time 
is  for  altitudes  of  1,000  feet  or  less.     If  you  live  in  higher  altitudes, 
increase  the  time  20  percent  for  each  additional  1,000  feet  elevation." 
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